Muffins

1 egg

½ cup milk

¼ cup vegetable oil

1 ½ cups flour

½ cup sugar

2 tsp. Baking powder

½ tsp. Salt

1. Heat oven to 400 degrees

2. Grease bottoms of 12 medium muffin cups

3. Beat egg; stir in milk and oil

4. Mix in remaining ingredients just until flour is moistened. Batter should be lumpy

5. Fill muffin cups 2/3 full

6. Bake 20-25 minutes or until golden brown.

Variations:


Chocolate Chips-Mix in ½ cup of chocolate chips with milk.


Blue Berry- Mix in 1 cup frozen blueberries with milk. 


French Puff- After baking, dip tops of muffins in melted butter and roll in cinnamon and sugar.


Surprise Muffins- Make muffin batter as directed. Fill muffin tins 1/3 full. Add 1tsp strawberry jam and continue to fill with muffin batter till cups are 2/3 full.

